
FOCACCIA -  5  -
Pain  focaccia  maison,  hui le  d 'o l ive

OLIVE MARINATE -  7  -
Ol ives  mar inées

TAR TARE DI  TONNO -  25 -
Tar tare  de thon yel lowfin ,  a io l i ,  c iboulette

BURRATA -  24 -
Burrata ,  miel  à  la  t ruf fe,  crema de pistaches

•

INSALATA MISTICANZA
Salade de la i tue boston,  endives,  radicchio,  noisettes

*O ffer te  avec un plat  pr incipal*

•

GNOCCHI  DI  R ICOT TA -  26 -
Sauce tomate bas i l ic ,  parmigiano reggiano

MAFALDE -  32  -
R agu d 'agneau,  tomates,  chi l i ,  aubergines,  menthe

ELICOIDALI  ALL'  AMATRICIANA -  30 -
Sauce tomate,  guancia le,  o ignons,  v in  rouge,  chi l i ,  pecor ino

BRANZINO -  36 -
Bar,  pommes de terre,  radis ,  beurre  blanc,  caviar  mujol

QUAGLIA -  30  -
Cai l le,  épinards,  champignons,  sauce foie  gras

•

PANNACOT TA -  10 -
Yogour t  de buff lone,  marmelade à  l 'orange

CANNOLO -  6  -
R icotta ,  p istaches,  zestes  d 'orange,  cer ises



FOCACCIA -  5  -
Homemade focaccia  bread,  o l ive  oi l

OLIVE MARINATE -  7  -
M ar inated ol ives

TAR TARE DI  TONNO -  25 -
Yel lowfin  tuna tar tare,  a io l i ,  chives

BURRATA -  24 -
Burrata ,  t ruf f le  honey,  p istachio crema

•

INSALATA MISTICANZA
Boston lettuce sa lad,  endives,  radicchio,  hazelnuts

*O ffered with a  main course*

•

GNOCCHI  DI  R ICOT TA -  26 -
Tomato & basi l  sauce,  parmigiano reggiano

MAFALDE -  32  -
Lamb ragu,  tomatoes,  chi l i ,  eggplant ,  mint

ELICOIDALI  ALL'  AMATRICIANA -  30 -
Tomato sauce,  guancia le,  onions,  red wine,  chi l i ,  pecor ino

BRANZINO -  36 -
Seabass,  potatoes,  radishes,  beurre  blanc,  mujol  caviar

QUAGLIA -  30  -
Quai l ,  spinach,  mushrooms,  fo ie  gras  sauce

•

PANNACOT TA -  10 -
Buffa lo  yogur t ,  orange marmelade

CANNOLO -  6  -
R icotta ,  p istachios,  orange zests ,  cherr y


